Abstract This study invesigated the physicochemical properties of rice flours from conventional and high-yielding rice varieties in order to enhance usability processing of high-yielding rice varieties. Moisture content was not remarkably different among rice flours by cultivar. The highest content of total free sugars was detected in Hopum rice. Apparent amylose content of Anda was higher than that of other rice varieties. The total amount of amino acids was highest in Anda rice among the rice cultivars. Contents of vitamin B 1 in Hanarum were highest among the rice cultivars. Initial pasting temperature was lowest in Anda rice (60.10 o C). Hanarum rice showed the lowest setback values among the rice flours. Therefore, Anda and Hanarum rice cultivars were suggesting the possibility of a processed rice food source. 
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Anderson ( Symbols are referred to Table 1 . Each value is expressed as mean±standard deviation, n=3.
결과 및 고찰

2)
Means±SD with different superscript within the same row are significantly different (p<0.05) by Duncan's multiple range test. Symbols are referred to Table 1 . Each value is expressed as mean±standard deviation, n=3.
Means±SD with different superscript within the same row are significantly different (p<0.05) by Duncan's multiple range test.
3)
Total amino acids. Symbols are referred to Table 1 . Each value is expressed as mean±standard deviation, n=3.
2)
Means±SD with different superscript within the same column are significantly different (p<0.05) by Duncan's multiple range test. Amylograph에 의한 호화도 품종에 따른 쌀가루의 amylograph에 의한 호화 특성은 Symbols are referred to Table 1 . Each value is expressed as mean±standard deviation, n=3.
Means±SD with different superscript within the same column are significantly different (p<0.05) by Duncan's multiple range test.
